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HOMEMAXERS'  CHAT  ^x^adv., 

(JOB.  BROADCAST  USE  ONLY) 

Sul)ject:     "POEK  AW  SAUSAGE  FOR  WINTER  ivlEALS" .     Information  from  the  Bureau  of 
Home  Economics,  Washington,  D.  C. 

— ooOoo — 

Somehow.  I  could  never  be  too  hard  on  "Tom,   Tom,  the  piper's  son". 
What  a  temptaUon  a  nice,  little  fat  pig  must  have  heen  on  a  cold,  w.ntxy  day  Ixke 
this.     The  poor  hoy  simply  let  his  appetite  run  away  with  him. 

Anyway,  my  appetite  seems  to  he  working  overtime  on  cold  weather 
And  nothing^hltf  thf  spot  ,uite  like  a  luscious  pork  dinner      ^nd  I  m  not  a  all 
particular  whether  it's  roast  loin  of  pork,  hrowned  chops,  or  crispy  sausc^ge. 

And  the  latest  market  news  is  good  news  to  those  who  j^^^^^f/^ 
of  fresh  pork.  More  little  pigs  will  go  to  market  ^  ^^^f  t^J^f  ^^.f  ^een 
?or  the  past  five  years.  And  most  of  these  pigs  are  "plump"  for  they  have  heen 
eating  plenty  of  .^ood  corn  and  other  feed. 

And  hesides,  fresh  pork  costs  less  this  year.     Prices  are  lower  than  at 
any  time  since  1933. 

And,  speaking  of  tradition,  we  don't  have  to  say  "pork  ^"^^^^^5;"  ^" 
the  sa»e  .^eath  any  .ore.    Nowadays  food  specialists  are  ^^-at.ng  tha     h  s  ^^^^^ 
•Dork  and  apple  idea  got  its  start  hy  accident.    Prohchly  apples  were  o  j 
?hlt  some  0?  the  old  timers  had  to  serve  with  their  fresh  pork  m  winter  time. 

Now  we  find  that  other  tart  fruits  work  just  as  well.  "'^^^^^f^^^J^77,,,.33 
good  for  a  change.     Fried^i^e apple  or  oroiled  peaches,  glazed  cranherries,  oranges, 
or  even  dried  apricots  are  all  good  with  pork. 

But  there's  one  tradition  ahout  pork  that  doesnU  chrnge. 
it's  hacked  up  hy  a-iFientific  reason.     Thorpgh  c^       H£|£l^^  ^JlT 
cooking  kills  a  parasite  known  as  trichi^^TT^keye-na)  that  we  occasionally 

find  in  pork. 

lor  pork  roasts,"  there's  a  new  scientific  wrinkle  that  helps  you  tell  when 
the  roast  is  thoroughly  cooked.     I  mean  the  roast         ,  ^  /^fls  lone. 

,    into  the  roast  when  it  goes  into  the  oven,  and  leave  J^^,^"^^  the 

j    This  roast  meat  thermometer  tells  you  exactly  how  your  meat  is  cooking  in  the 

center  of  the  roast. 

The  roast  meat  thermometer  was  unkncm  in  home  "^"f -^^^^^^/^^he're 
ago.    But  you  can  find  it  now  in  mrny  hardware  stores,  and  other  places  wner 

kitchen  equipment  is  sold. 

In  using  one  of  these  roast  meat  thermometers,  get  the  hulh 
thermometer  into  the  very  ce£i£I  °f  ^^e  thickest  part  of  the  meat.    To  .ork 
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easily,  first  cut  short  gashes  in  the  top  of  the  roast  v/ith  a  sharp  knife,  or 
make  a  little  opening  with  a  skever. 

Your  pork  roast  ?/ill  he  done  when  the  thermometer  in  it  says  180  degrees 
Fahrenheit.     Or  perhaps  your  thermometer  is  one  of  the  kind  that  comes  laheled 
with  the  words  "pork",   "lamh",  and  so  forth.     Ih.en  you  won't  even  have  to 
squint  to  read  the  degree  figures  in  the  hot  oven. 

But  if  you'have  no  meat  thermometer,  use  the  good  old  rule  for  your 
roast,  "cook  pork  25  to  30  minutes  to  the  pound" .     To  tell  just  when  the  pork 
is  readj-  to  come  out,   thrust  a  ske-ver  into  ohe  thickest ^part .     The  roast  is  done 
if  the  meat  is  tender  and  the  juice  shews  no  trace  of  pink  color. 

And  for  roasting,  constant  moderate  temperature  is  best  for  pork.     That  is, 
keep  the  oven  an^o"ut  350  degrees  Fahrenheit  from  beginning  to  end.     If  you  cook 
the  meat  slowly  this  way,   it  will  be  more  tender  and  juicy  than  it  will  if  you  use 
a  hotter  oven.     It  will  shrink  less. 

And  for  pork,  as  well  as  other  tender  fat  roasts,  add  no  water.    And  do 
not  cover  the  pan.     Simply  place  the  pork  roast  fat  side  up  on  a  rack  in  an  open 
in  the  oven.    As  the  fat  nelts  it  will  trickle  dom  and  baste  the  lean. 

But  if  vou  prefer  your  pork  as  cLo-:s  or  sausage,  with  plenty  of  rich 
brownness  on  all  sides— that's  a  slightly  different  story.    But  you  follow  the 
same  rules:     "Cook  thoroughly"  and "Cook  slowly." 

As  for  chops,  you'll  find  they  have  a  better  flavor  if  you  brown  them 
on  all  sides  first.     Then  drain  off  the  fat,  put  a  tight  cover  on  the  skillet, 
and  continue  "t^ok  them  until  they're  tender.     It  will  tpke  20  to  40  minutes, 
depending  on  how  thick  the  chops  are. 

And  for  link  sausages,  steam  them  first  and  then  fry  them  at  the  fj-^Jsh 
And  cook  in  a  c^^ed  pan.     This  will  give  the  center  plenty  of  cooking,^  but  the 
outside  won't  be  hard  and  diy.     DonH  forget  to  prick  the  links  witn  a  lork  so  the 
skins  won't  burst.     And,  of  course,  turn  the  sausages  as  they  brown. 

For  small  links  sprinkle  with  a  tablespoon  or  so  of  water.     And  for  large 
links,   simplT^d  a  little  more  water  at  the  start  and  let  them  brown  after  the 
water  evaporates. 

Now,  just  a  word  about  sausage  patties.     They  are  such  handly  little  pork 
packages  and  have  so  much  flavor.     Sausages  and  fried  apples  are  hard  to  beat, 
either  as  a  breakfast  or  a  dinner  combination.     Or  you  can  maJce  more  of  a  company 
dish  if  you  use  fried  pineapple.     Fr^^  either  of  these  fruits  in  the  sausage  fat 
you  have  left  after  you  brown  the  sausages.     For  a  pretty  picture,   that  tastes 
just  as  good  as  it  looks,  put  a  brown  sausage  cake  on  top  of  each  golden  yellow 
pineapple  ring. 

That's  all  the  news  about  pork  and  sausage  for  today. 


